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SUBJECT:    XTew  Meat  Canning  Bulletin  Off  Press ...  Information  from  canning 
specialists  of  the  U.  S.  Department  of  Agriculture. 


Meat  is  making  front-page  news  these  days  in  a  "big  way. .  .net  to  mention  the 
cartoon  pages.    I  expect  you've  chuckled  at  some  of  the  current  Jokes  and  -cartoons- 
like  the  one  of  the  "butcher  looking  in  his  mirror  to  see  "what  it  is  he  has  that 
other  men  haven't." 

Well,  of  course  the  important  thing  is  to  make  good  use  of  what  we  have,  and 
to  make  sure  no  good  meat  or  poultry  goes  to  waste.  You  homemakers  who  raise  your 
own  poultry  or  meat  will  he  interested  to  hear  there's  a  "brand  new  bulletin  out 
now  on  "Home  Canning  of  Meat."  It  has  complete  directions  for  the  latest  approved 
canning  methods.  For  example,  there's  a  series  of  step-ty-step  pictures  showing  a 
quick  and  easy  way  to  cut  up  a  chicken,  how  to  pack  it  into  the  Jars,  and  how  to 
process  it  in  the  pressure  carmer. 

It  won't  he  long  now  till  you'll  he  culling  those  lazy  old  hens  in  the  flock 

who've  been  "lying  down  on  the  Job"  instead  of  laying  eggs.    Young  spring  chickens 

don't  can  very  well,  hut  those  two-year-old  hens  you'll  he  culling  come  summer  are 

Just  right  for  canning.     In  case  you'd  like  to  send  for  a  copy  of  the  bulletin,  so 

you'll  he  all  set  for  the  chicken  canning  season  this  summer,  and  meat  canning  this 

fall,  get  your  pencil  ready —  and  I'll  tell  you  in  a  minute  where  to  write  for  it. 

The  canning  directions  in  the  new  "bulletin  are  tas^d  on  scientific  testa  con- 
ducted in  the  lab-oratories  of  the  U.  S.  Department  of  ^"xCT.Ii'i'e      Tje  3p^?:'.aiists 
have  "been  working  toward  processing  meat  at  the  lowest  tuBipereturo,  anc  for*  the 
shortest  time  possible ...  so  that  home-canned  meat  will  regain  a?  Much  food  value 
and  flavor  as  is  possible. . .and  sti31  he  safe  to  eat. 

And  now  for  that  address.    To  get  a  free  copy  of  the  new  "bulletin,  send  your 
name  and  address  to  the  U.  S.  Department  of  Agriculture,  Washington  25,  D.C.  Ask 
for  "Home  Canning  of  Meat." 
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